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SIMPLE AND STYLISH

WAIST THAT IS EASILY ONE OF
THE BEST OF ITS KIND.

Ordinary Needlewoman Can Faihlon
Garment In Leisure Moments-B- lue

Japanese Silk the Best
Materials to Use.

"I'm making a wnlst every morning
before breakfast," said a pretty girl,
"and I wilt not eat breakfast until a
waist Is finished."

This waist Is n little too elaborate
to bo made up beforo breakfast, but it
Is exceedingly simple and very stylish
In effect.

You cannot have too many waists,
for they create that new look in your
eostutno whero a skirt is worn for
many purposes. Then, too, you feel
fresh when you change.

There is an instant appeal in the
fact that the hack is in one piece, that
the loose fronts button in front and
that the whole waist is gathered to a
waist band. It is all so very simple.
There is no fitting except across the
shoulders, and a mero child could
make the sailor collar, although It is
not Btrlctly n sailor, slnco the back is
only curved around, with no trouble-
some points to set in proper position.

Ono of the attractions about the
waist is the smocking on each side of

Chic and Easy to Make.

tho front, to niako tho fronts set nice-
ly in their upper portions. Tho scal-
loped fastenings nro also charming. In
placo of smocking you may shirr tho
fronts nt the given placo or mako a
group of small tucks.

Some blouses of this sort are
trimmed with a belt, collar and cuffs
of brlght-hue- d leather. Others aro
adorned with any pretty contrasting
(material, somo of which is cut in a
bias fold and stitched down tho edgo

iOf tho front. Tho buttons must match
tho trimming in color, but if you can-
not conveniently get such buttons, and
do not want to tako tho trouble to
cover them, you can use any suitable
button that comes to hand.

This waist is of bluo Japancso silk,
with red collar, cuffs, belt and scallop
edges. Taffotas in all tho new, soft
varieties aro much used for waists,
and so aro pongees, which now como

., in many beautiful colore. Japanese
g? and pongee silks aro tho cheapest and
it wear longer than taffetas, as a rulo.

THIS JABOT REALLY SMART

How Use of Handwork May Be Made
to Embellish Desirable Piece

of Neckwear.

Thero is a very smart Btock and Ja-

bot to bo seen in a smart shop that
suggests a pretty means of using

ihandwork to embellish tho piece of
neckwear. It is simply fashioned of
sheer handkerchief linen, tho stock
showing a turnover collar and the
Jabot a straight affair about eight or
nino Inches deep. A fine net has been
appllqucd on tho back of the linen
about tho cntlro edge, making an ir-

regular deBlgn for a border of two
Inches. The appllquo was done by
following the irregular lino of the de-
sign and tho edge of tho Jabot with an
over-and-ov- stitch with white em-
broidery cotton. The linen is then cut
laway and the net design remains. The
(samo process was followed for the
turnover part of the collar. A light-colore-

organdto in bluo or pink, both
o stylish now for neckwear, would be

very effectlvo treated thus with white
not.

Individual Powder Puffs.
Replacing tho powder jar and puff,

which havo stood heretoforo on the
guest room dresser, Is a now arrange-
ment which fastidious guests will ap
predate. This Is n dainty bag of white
net and ribbon, filled with tiny lamb's
.wool and powder pads, which hangs
bcsldo the dresser. Kach guest helps
herself to ono of tho little powder
pads, which Is for her own individual
use Just as Is the tiny wrapped pack-ag-

of guest room soap, and when hoi
visit Is over she may tako tho little
powder pad with her, or toss It into
tho gueht-roo- waste basket, tho next
occupant of tho room having a fresh
lamb's wool pad for her own uso.

The Polka Dot.
Larf coin ,pots dot iotton volvet,

usuall with a whlto ground and col-

ored aj.ots, and this material is fa-

vored for sport Hults to bo trimmed
with t.athirttto. Polka-dotte- d tops to
shoes un o fact, while polka-dotte- d

stocking ul be glimpsed beneath the
ehort bUirts.

DRESSY GOWN OF SILK
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In a Dressy Oown of 8llk a Skeleton
Waist It Slipped Over an Under-bodic- e

of Chiffon and Joined to a
8tralght, Full Skirt. The Sleeves Are
Long, the 8klrt Banded With Four
Ruffles and the Wide Qirdle It of
8llk Like the Gown.

FOR THE INVALID FRIEND

Pretty Embroidered Egg Cozy Is One
of the Most Acceptable of

Possible Gifts.

Very frequently ono would llko to
know of something other than flowers
to tako to an Invalid friend. Tho
flowers aro lovely and there should
bo mora of them showered on living
people; but, ns n rule, they nro tho
first thing one thinks of bestowing
upon sick friends. For this reason It
Is ndvlsablo to send something n llttlo
different. "Hut what shall it bo?" you
ask. Supposo you embroider for her
or for him an egg cozy. Thero is noth-
ing so valuablo as a useful as well as
ornamental gift.

Tho cozy can bo mado from two
pieces of linen, cut bell shnpo. Tho
top and sides of tho bell-shape- pieces
can bo scalloped and Joined together.
Tho cozy, by tho way, Bhould mens-ur- o

thrco and one-hal- f Inches wldo
and four inches high.

On ono sldo of tlm cozy embroider
an appropriate design. A chicken on
a fence, an egg in a cup will servo tho
purposo. Work tho design in gay col-
ors.

Of course, tho cozy must bo thickly
interlined in order that tho heat from
tho egg will not escape.

HEALTH AND BEAUTY

An npplo eaten bofora breakfast
serves as n natural stimulus to tho
digestive organs.

When a child gots n bad fall, peol
and grnto a raw potato and lay on
tho spot that has been bumped tho
most sovcrcly. Tho potato will re-du-

tho swelling In a short tlmo.
To relievo caracho roast a raisin

and bind It ns hot tin it can bo borno
on tho ear. Tho result is magical, re-

lief coming quickly.
For chapped and rough hands tho

following wash will provo of benefit
and will remedy tho troublo if used
long enough: Lemon Juice, thrco
ounces; whlto wlno vinegar, three
ounces; whtto brandy, halt a pint.

Tho woman who does her own cook-
ing often burns herself while frying
potatoes or meat. For any kind of a
burn or scald apply the white of an
egg. It Is most soothing and will
causo the wound to heel quickly.

A sty on the eyo is not only suff-
icient to spoil any one's good looks,
but it is decidedly painful besides. To
cure this disfigurement make a poul
tice of fresh tea leaves moistened
with water nnd apply to tho sty.

TELEPHONE SET IS PRETTY

Elbow Cushion, Centerpiece and 8mall
Mat Are Serviceable and Make

a Good Appearance.

Yes, thero Is such a thing and It is
Intended to tako its humblo position
beneath tho elbow whllo ono is tele-
phoning to ono's friend, butcher, baker
or cnndlostlck maker. Tho cushion
is circular In shapo, measuring six
inches in dlnmotcr, and is covered
with black linen. On tho linen a fow
daffodils aro embroidered in yellow.
Tho edgo of tho cushion is bound with
black tape.

To form a sot, two other pieces aro
mado to go with tho cushion. Ono is a
largo ccnterpieco and tho other is a
llttlo mat to placo beneath tho tele-
phone. Tho two pieces nro embroid-
ered In yollow and aro bound with
black braid.

Tho sot not only proves serviceable
to protect tho tablo on which tho tele-phon- o

stands and to protect tho el-

bow, but tho black noto Is apt to bo
very effectlvo in a room. If black is
not to bo considered, ono may use
green, brown or gray instead.

HE CHICAGO EAGLE
USING THE EGGPLANT

VARIETY OF WAYS IN WHICH IT
MAY BE SERVED.

This Favorite Vegetable of Southern
France Hat Pottlbllltlea That

Probably Are Not Sufficient
ly Appreciated Hera,

The eggplant, well Reasoned and
carefully cooked, may give In many
disguise many varieties to the menu.
Many of tho recipes given below ara
from southern France, where the egg-

plant is tho favorite vegetable. When
choosing an eggplant select one of
medium size and firm, otherwise it
may be too ripe and full of grains In-

side. However great tho virtues of the
eggplant may be, remember that by
itself it is quite tasteless; to season
and season well.

Eggplant Salad. Put in tho oven
one eggplant, five green poppert and
two tomatoes. You will bake the to-
matoes first, then the peppers, and the
eggplant last. Gradually akin, grain
and drain off the above vegetables.
Use a silver knife. Arrange In a dish.
On a moderate fire in a halt cupful of
ollvo oil fry a small onion cut Into
small pieces and half a cupful of ol-

ives stoned and cut into pieces. When
the onion is slightly brown add every-
thing to the dish. Salt and pepper to
tasto nnd add two tablespoonfuls of
good wine vinegar. To be eaten cold.

Broiled Eggplant. Cut the eggplant
In two lengthwise. fvX In a marinate
composed of two tablespoonfuls of ol-

ive oil, ono teaspoonful of salt, one-hal- f

toaspoonful of pepper and somo part-le-

Leave it to marinate for an hour
or moro. Droll and servo with the
marinate.

For Fritters. Soak the pieces two
hours in milk; dry and fry, using tho
following rcclpo for fritter batter: One
cupful of Hour, two tcaspoonfuls of
baking powder, one-fourt- h teaspoonful
salt, one-fourt- h cupful of milk, two
eggs, ono tablcspoonful lemon Juice.
Sift tho dry Ingredients; add the well-beate- n

eggs, lemon Juico and milk.
Beat well. Prcparo a fow hours ahead.

8tuffed Eggplant. Cut tho eggplant
lengthwise Mako Incisions with a
knife, salt and let stand for an hour.
Drain off tho water; cut tho pulp and
fry It for a fow minutes in oil. Pound
well; add four tablespoonfuls of pound-
ed ham, a teaspoonful of parsley, salt
and pepper. Sprlnklo with crumbs, to
which may bo added somo parmesan.
Put over it a llttlo oil and bako in an
oiled pan for an hour. Of courso you
may uso butter instead of oil, but tho
ollvo oil blends itself better with tho
eggplant. If instead of ham you uso
hashed mu'.ton, cooked rlco and a bit
of gnrllo and pimento you may call
this dish "eggplant a la Turcquo."

Eggplant and Tomatoes. Peol tho
eggplant; cut length wise in pieces one-ha- lt

Inch thick. Salt, let stand and
dry. Put in a pan; cover with a

tomato sauce. Cover tho pan
and cook on a moderate ilro for an
hour.

Hatty Pudding.
This is a Scotch rcclpo for an econ-

omical breakfast dish, and quickly
mado, as its' name indicates. Tho in-

gredients aro oatmeal and suot; for
tho latter butter may bo substituted it
profcrred.

Put ono pound of minced suet in
saucepan, sot on tho stovo and bring
slowly to bolting point, then stir in
eight handfuls of oatmeal (medium
quality). Let this boll for ono mlnuto,
stirring all tho tlmo, then pour in one
toacupful of boiling wntor and continue
stirring for another mlnuto, when tho
pudding will havo thickened and bo
ready. Add salt to tasto.

It is qulto as nice heated up again,
either in saucepan or under the grill.
It is usually oaton with oatcake in
Scotland.

Home-Mad- e Beef Tea.
Cut half-poun- d of lean beef into

very small pieces; do not have a grain
ot fat on It; put Into a bottle that
has a large opening (an olive or horse-
radish bottle will be nice); put in
half-cupf- cold water and cork tight;
set this in a basin ot cold water and
place on fire where it will come to a
boiling point but not boll; keep at
this temperaturo for two hours, then
strain and season with salt.

Clam Water.
Wash thoroughly ono quart clama In

shells. Cover tho bottom of a two-qua-rt

atowpan with cold water. Put
!ln tho clams, cover and heat gradual-
ly until tho shollB open. Strain the
liquor obtained through a fine cloth.
Tho stomach will often retain clam
wator, glvon by tho
iwhen other foods fail.

Toasted Corn.
An improvement over boiled corn is

toasted corn, which has a much more
delicious flavor. After boiling tho cars
six minutes, so as to cook them par-
tially, romovo to a bread-toaste- r and
placo over hot coals, turning until thoy
aro browned evenly.

Drinks for the Sick.
Applo water, barloy wntor, clam

water, rlco water, toast water, lorn-onnd-

flaxseed lomonado (for throat
and lung troublo).

When Ironing Calicos.
Dark calicoes should bo ironed on

tho wrong sldo with irons that aro not
too hot.

For Rusty Range.
TTflo sandpaper to romovo spots of

rust from your gas or coal range.

GOOD DISH

Colorado Authority Tells of Prepara-
tion Long In Uee Among tha

"Pennsylvania Dutch."

Since the Beaton for farm butcher-
ing it at hand I am reminded of nn

recipe' for "Pon Hauso"
which hat long been used among the
"Pennsylvania Dutch." It It as fol-

low!: I

"All meat not used for sausage,!
hams, thouldert and tide meat should;
be reserved to be used for "pudding;
meat." This includes tho head, wlthi
tongue, heart, liver, and all clean'
skins after the lard hat been ttrlpped
from them. To all thit add water
and cook slowly until very well done,
to bones will easily separate from the
meat. Chop the largest pieces of
meat, add water and thicken with
cornmeal and buckwheat flour, about
half as much buckwheat at cornmeal.
Cook slowly, being careful that the
mixture does not stick. When about
done add salt, pepper and sage to
taste, pour Into dripping pans; when
cold slice it as cold meat or fry it
like mush. Miriam M. Haynes, Colo-
rado Agricultural College, Fort Col-
lins, Colo.

POTATOES' IN NEW FASHION

Special Way of Serving Them Hat
Caught tha Fancy of the Peo-

ple of San Franoltoo.

At one of the most popular restau-
rants In San Francisco, delicious pota-
toes are cooked In the manner de-
scribed below. Though prepared
there In a chafing dish, they may be
cooked equally well at home in an
ordinary skillet. Bake as many po-

tatoes as aro required for a meal, and
as soon as they are mealy scoop out
the Inside. Do not mash, but put In
a pan In which is melted butter, at
least a tablcspoonful for each potato,
and as much moro as your conscience
will allow. Stir tho potatoes until
thoroughly mixed with the butter, and
add enough paprika to make the mix-
ture pink, or tho color of rutabagas,
and also add a tnblespoonful of very
flno chopped chives and one ot
minced pnrsloy. If chives are not to
bo had, uso onions. These are espe-
cially good with beckstcak or chops.
Good housekeeping. .

Chicken and Rice.
Onion with chicken nnd rice Is an

unusual combination, nnd unusually
good as well. This Is a recipe from an
Italian friend, but it should be Imme-
diately Americanized by adoption:
"To serve six people havo two moderate--

sized onions to a person. Use one
cupful of rlco washed thoroughly, one
cupful of chicken meat, diced fine,
three cupfuls of chicken stock and two
cupfuls of water. Uso for this an
earthen baking dish, somewhat flat
Put tho onions in first, then the rice
and chopped chicken, pouring the
Btock wator over last. Salt and pop-
per and dot liberally with butter. Place
in a moderate oven and cover. Cook
for at least an hour, then uncover the
baking dish, and add a cupful of rich
cream. Increase 'the heat of tho oven
and cook about twenty minutes longer.
This combination should also be
served in the dish in which It il
cooked."

Chicken Rolls.
Melt threo tabloBpoonfuls of butter,

blond in threo tablespoonfuls of flour,
add gradually one and ono-ha- lt cupfuls
ot chicken stock; season to tasto with
popper, salt and colory salt; stir until
smooth and thick, and add ono and
ono-hal- t cupfuls ot chopped chicken
Romovo tho soft crumbs from crisp
rolls, fill with tho prepared chlckon,
place in tho oven until hot and serve,

To Wash and Clean Tin.
Wash tho tins well In hot, soapj

water and also add somo soda and
dry well whtlo qulto .hot. Clean the
inside ot tho tin pan or saucepan with
lemon Juice, it necessary. Clean th
outside whlth whiting mixed to a paste
with a little wator. Let the paste dry
thoroughly, then polish first with a
aoft duster and then with a leather.

Cranberry Turnovers.
Make a rich pie crust, roll out thin,

cut in squares or rounds, put aboul
ten cranborries, two teaspoonful!
sugar and a small piece of butter on
each, then turn half over and preti
edges together, or gather all at top and
press together. These are dellcloutly
Juicy.

To Deodorise Rant.
After cooking onions, cabbage oz

fish, try this plan: Wash and dry, the
pan, then placo a ploco of thick, brown
paper on tho stove, tot Are to it and
turn the saucopan over the blaze. Af-
ter a fow minutes romovo it and the
odor will not bo noticed,

Apple Pudding.
Ono pint Hour, ono teaspoonful

cream ot tartar, one-hal- t teaspoonful
soda, two tablespoonfuls sugar, ono
ogg, two tablespoonfuls buttor, milk
enough to roll, about ono-ha- lt cupful,
Roll and spread with chopped apple,

If tho Oven Wat Too Hot
When loaves are baked in too hot

an oven and tho outsldo criiBt gets too
brown, do not attempt to cut it off,
but as soon as tho bread is cold rub
it over with a coarso tin grator nnd
romovo nil tho dark-brow- n crust.

Thick White Sauce, ,

Two tablespoonfuls butter, threo
tablespoonfuls flour, ono cupful milk,
one-fourt- h teaspoonful salt, few grains
of pepper. '
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THE SANITARY DISTRICT

List of Standing Committees for
the Year 1916 of This Im-

portant Body.

Following aro the standing commit-
tees of the Board of Trustees of the
Sanitary District of Chicago for the
year 1916:

Judiciary Chairman, Mr. Paullln;
Messrs. Carr, Clark, Sullivan and
Brett.

Finance Chairman, Mr. Dalley;
Messrs. Carr, Sullivan, Kane and Paul-
lln.

Engineering Chairman, Mr. Sulli-
van; Messrs. Kano, Clark, Carr and
Brelt.

Electrical Development Chairman,
Mr. Clark; Messrs. Sullivan, Kane,
Brelt and Carr.

Federal Relations Chairman, Mr.
Brelt; Messrs. Sullivan, Kane, Read-
ing and Paullln.

North Shoro Channel Chairman,
Mr. Paullln; Messrs. Brelt, Carr,
Clark and Rending. ,

Real Estato Development Chair-
man, Mr. Carr; Messrs. Sullivan,
Clark, Kane and Brelt

Rules Chairman, Mr. Reading;
Messrs. Kane, Brelt, Dalley and Clark.

State and Municipal Relations-Chair- man,

Mr. Sullivan; Messrs. Paul-
lln, Kane, Brelt and Clark.

Labor Chairman, Mr. Brelt;
Messrs. Reading, Paullln, Sullivan and
Kane.

Stone and Spoil Banks Chairman,
Mr. Brelt; Messrs. Paullln, Reading,
Kano and Sullivan.

Health and Public Order Chairman,
Mr. Clark; Messrs. Brelt, Paullln,
Reading and Kane.

Illinois Valley Chairman, Mr. Kano;
Messrs. Dalley, Brelt, Reading and
Sullivan.

Calumet-Sa- g Channel Chairman,
Mr. Reading; Messrs. Carr, Paullln,
Kano and Brelt.

Employment Chairman, Mr. Dal-
ley; Messrs. Carr, Brelt, Paullln and
Kano.

Both as a judge ana a citizen John
ft Caverly is liked by everybody who
knows him.

Francis D. Connery will make a good
comptroller of the Sanitary District

Henry B. Clarko would mako a good
Mayor.

Alderman John Powers Is invincible
In the Nineteenth.

Joseph I. Novak has always made
a good record In public life.

Henry Bohman Is one of tho most
popular men In the wine and liquor
trade In Chicago.

Frank J. Hogan hat made a great
record as attorney for tha Flra De-
partment. Ha is always looking attar
the interest of the people.

Wheolor ft Co., the popular cloth-
iers at 135 South Stato street, over
Peacock's, aro doing an immense busi-
ness. Their credit system makes many
friends and patrons for them.

Judgo Thomas F. Scully has mado a
Bplondld record in tho County Court
Tho pooplo havo confidence in him
and their confldenco has never been
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"GOOD LUCK" and a
big piece of fresh bread.
Make your mouth
water? 'Course it does I

Ecerybody likes

JELKE
GOOD LUCK

MARGARINE
The Fisttl Sired fw Bred

Every ingredient is whole-

some and healthful and is
used on your table or in
your kitchen every day.

Serve to-nig- Don't let
prejudice rob your family of

a good article of diet. Note
their satisfaction and de-

light and how much they
relish and en-

joy "GOOD
LUCK."

ORDER YOUR
PACKAGE
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CLIPPER
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THEATRICAL AND SHOW PAPER
IN THK WORLD

PUBLISHED WEEILY, $4.00 PER YEAR.
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SAMPLE COPY FREE
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misplaced, either when the Judge was
on the Municipal bench or In his pres-
ent responsible position.

Judge D. E. Sullivan has made an
honest, dignified and able record on
the bench.

Benjamin F. Rtcholson, the well
known lawyer, has met with deserved
success and has a host of friends.

The election machinery of Chicago
and Cook County Is In safe hands with
Judge Scully at the head of It

Julius Oswald, the well known bar-
ber at 154 West Randolph street, Is
very popular with the city hall boys.

Former Judge M. A. La Buy would
make a splendid member of Congrett.
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Two long-lastin-g

flavors.

Scaled tight
kept right.
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He has always filled every position he
has held with credit to himself and
honor to the community.

Judge John P. MoOoorty continues
to gain the approbation of everybody
for his work In the Circuit court

Jobs Mack Glean, tha abla secretary
of tha Illinois Manufacturing Asaoeta-tlo-a,

Is on of Chicago's lira wire.

Walter Clyde jobm made aa inorable aad asefal record la tha State
Senate. Ha would make a good Jade.

ILKCTRIC SOAP does
not chap the hands being perfectly
pure. Many people afflicted with Salt
Rheum have been cured by its use.
Preserves and whitens clothes. Have
your grocer order It aaa try it new.
Adv.

.

CHICAGO (4
shea ISM.
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In cold weather-Incre- ase

your enjoy-
ment-
Stimulate digestion, keep
your face and jaw mus-
cles plastic with

WRIGLEYS

Chew

ITALIAN & GREEK
PRODUCTS CO.

EMILIO LONOHI. Prop.

PRIDE

It helps endurance,
steadies nerves, quenches
thirst, guards against
sore throat

Writ, Wm. Wtlml.yJr. Co.,
Ktintr Blag. Chicago, for

Spoarman't" quaint book

it vU after every meal

of the BAR

IMPORTERS and WHOLESALERS

ITALIAN - GREEK - FRENCH - SPANISH

Mi INKS
LIQUORS and GROCERIES

1518-152- 0 WADASH AVE. Telephone 1408
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Calumet

The Easiest and Quickest Cleaning
Preparation in the Market

FOR POMSHINO COPPER, BRASS, ZINC, NICKEL,
BAR PIXTURE8 and Ototral HouthoM Attielw.

ItUSelf-Actln- No Rubbing Raqulnd.
' TRY IT AND BB CONVINCED

SampU FREE oh AfplUaMo

J.C.PAULCO.
Sol$ Manufacturers

'130 N. 5th Avenue CHICAGO


